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5-202.11 1.  Repair the leaking faucet bases at the vegetable prep sinks.



2.  Extend the walk in cooler condensate hose to the basement floor drain.



3.  Clean the 3 air gaps at the salad prep area.

Properly repair plumbing.

4/9/2013

4-501.11 Remove, replace or repair the Blodgett by the back storage wall.



At the large soup cooker, repair the sight glass so that it does not leak water 
into a pan on the floor.



Replace the rusted shelves in the walk in cooler with green plastic coated 
ones or something similar.

4/9/2013

Code Number Description of Violation Correct By

Routine Food

Cash & Carry Catering, LLC 3/27/2013
Cash and Carry Catering

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

8103 W Tower Av

Milwaukee,WI



Inspector Signature (Inspector ID:84) Operator Signature
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On 3/27/2013, I served these orders upon Cash & Carry Catering, LLC by leaving this report with

6-303.11 Inadequate lighting.



1.  Repair the damaged hood bulb/wiring in the hood over the pizza oven 
and replace bulb and bulb shield.



2.  Restore lighting to the back storage area/loading area.

4/9/2013

Notes:

Do the following:



1.  Clean the floors under tables and along the walls.



2.  Clean the mop sink.



3.  Clean the walls by the deep fryer area.



4.  Remove the garden hose from the faucet by the clean in place soup pot.



5.  Clean the grease off the floor and walls by the basement grease trap.



6.  Clean the can opener.



7.  Aluminum pans in the basement should be stored covered.





*********NOTES:  In the future if the floor degrades further it will need to be repaired.  Also in the future, the rusted bottom 
shelves of prep tables will need to be recovered or coated.



Do a cooling check of roasts to see if they get to 41F or below in less than 6 hours.


